BRAVE NEW. 
COOKING 


By KATALIN FRANK 


ULlustrations by 


Ae 





THE SYLVAN PRESS — LONDON 


PREFACE 


AccorDING to one of the excellent cookery books 
standing on my kitchen shelf, one. can prepare a 
simply delicious dish of stewed duck with practically 
no trouble at all. The ingredients are the following : 


One duck, 2 large onions, 2 small glasses of 
brandy, 1 pint of claret, 4 ozs. of pork fat, 1 large 
tablespoon of olive oil, a sprig of parsley, a small 
piece of bayleaf, 7 ozs. of mushrooms, salt and 
pepper. 

When reading such recipes one feels bitter resent- 
ment intermingled with a hypocritical contempt 
for those gluttonous pre-war days or, if one is the 
temperamental type, one might in a sudden fury 
decide that the real place for such painful reading- 
matter was the salvage dump. 


This little book is the direct result of the above- 
mentioned bitterness felt strongly by greedy author, 
and her stubborn’ resolution to create variety and 
tastiness out of war-time ingredients. Most of the 
recipes are meant for busy (or lazy) housewives 
who, like author, dislike kitchen life for long spells. 


Author being Hungarian has a strong inclination 
to use paprika (red pepper) liberally, which might 
sound revolutionary in many English households. 
If you are the enterprising type of cook you will 
try ae an you are conservative, use is er 
instead. I have the testimony of many English 
friends that they never burnt their tongues at any 
of my dinners, Oh yes, you can even entertain on 


what Lord Woolton lets us have; if you use a little 
imagination. 


This is not intended to be a regular cookery 
book. It is nothing else but a collection of new 
ideas and hints about war-time cooking, and 
all the ingredients are obtainable. 


Author is faced with the disaster of at least half- 
a-dozen friends finding their own brainwaves among 
the tips given here, and hating her ever after. But 
that is a minor consideration. Here is a helping 
hand to you my comrades in fish queues and in 
hopeless fights against mean greengrocers who hide 
the tomatoes. 


K. F. 


CONTENTS 


GENERAL HINTS: 5 


On milk—in its various states. 

On “ roux ’—the basical element of all cooking. 
On chives—the best ‘* substitute”? for onions. 
On P.C.C.—Prevention of Cruelty to Cabbage. 


SOURS : 8 
VEGETABLES : | 12 
MEAT : : 20 


When the butcher says: “ Only beef to-day, Madam.” 
» 9 oot We have a ittile veal to-day.” 
» ots SS There ts nice pork this week.” 


FISH : : 20 
ON “ POINTS ” : 33 


WHEN PRACTICALLY ALL RATIONS 
ARE GONE: 41 


SWEETS, CAKES AND BISCUITS: 58 





** The charge, m’lud, ts one of wanton cruelty to cabbage . . .” 


GENERAL HINTS 
ON MILK 


Quite a number of the real pre-war touches, 
‘surprisingly tasty niceties in the present-day cooking, 
can be worked if one makes use of all the possibilities 
there are in a few pints of milk. There is only one 
special tool needed, and that can be constructed at 
home with the minimum of skill. The ingredients 
are (this 1s a cookery book) : 

1 thin piece of wire 4 to 5 inches long 

: thimble | 
Method : Wind one end of the wire tightly round 
the neck of the thimble. The rest of the wire 


> 
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serves as a handle and the other end can be curved, 
so that it can be hung up in the kitchen on a hook. 

This little tool will serve to get all the cream off 
the top of the milk, without mixing it’ with the 
milk. If one pours out the top instead of ladling 
it out with the above instrument, one does not get 
pure cream and it cannot be whipped. The top 
of -2 pints of milk will give plenty of whipped 
cream for sweets, or unsweetened can be ei in 
flavouring sauces, gravies, etc. When whipping, 
take 1 coffeespoonful of granulated sugar to the 
top of 1 pint of milk. If not enough fresh milk 
is available, there is a very simple way of preparing 
cream from unsweetened tinned milk. Place the 
tin in a saucepanful of boiling water for 20 minutes. 
The water should be boiling hard all the time. 
Take the tin out of the water, let it cool, then 
freeze it for 24 hours. Open the tin, add 2-3 
coffee-spoonfuls of sugar and whip until thick. 

Both fresh and made up powdered milk will go 
sour in about 24 hours if kept in a warm place. 
Sour milk makes the nicest white cheese. When 
the milk has reached its maximum. solidity and 
it will not run through the muslin, put it in a 
muslin bag and hang it up over the sink for 12 
hours. Cheese prepared in this way can be used 
for a savoury spread, or in supper dishes. If 
mixed with sugar and eggs, it makes an excellent 
sweet filling’ for pastries; 


ON “ ROUX” 


Usually when a friend asks for a recipe I take 
a deep breath and set off with the phrase’: 
“Make a roux...” In most cases this goes down 
without any comment but sometimes I get a 
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puzzled frown and an outburst of “ what are you 
talking about? I wish you would learn to speak 
English properly.”’ : 

In defence of roux I should like to submit that it 
is the most useful thickening for soups and quite 
often the basis of good vegetable dishes. “Nothing 
is simpler than to make a smooth roux: Melt 
some fat in a frying pan, add about the same 
amount of flour and let the flour brown slightly. 
This is all. When adding liquid to roux, do it 
gradually, stirring all the time, to prevent lumps 
forming. Cold lquid mixes much easier. 


ON CHIVES 


A pot of chives on the kitchen window:-sill is the 
ever-growing substitute when, in the winter months, 
onions are more precious than orchids. The more 
you cut them the more they grow, if you water 
them regularly. They naturally will not replace 
onions in stews, as they do not fry, but sprinkled 
into any dish they will make up for the small 
quantity of onions used. Chives are very useful in 
most sauces, irreplaceable in salads and the best 
flavouring for Gane: cheese. They are 
obtainable at every market gardener’s. 


ON P.C.C. (Prevention of Cruelty to Cabbage) 


The suggestion is not mine but I welcomed it 
warmly when an American soldier sounded it in 
the course of an interview with one of the daily 
papers. These days when during the winter 
months we mainly have to turn to cabbage and 
savoy for our vitamins, the cabbage problem is 
becoming one of increasing importance. Until 
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such time as a Society for P.C.C. is formed and 
prosecutes anybody who overboils a cabbage in 
too much water, I should like to draw the reader’s 
attention to a few modest suggestions on the 
various ways of preparing cabbage. These will be 
found in the chapter on cabbage. 





Dispense with the tin. 


SOUPS 
POTATO CHEESE SOUP 
INGREDIENTS :; 
+ lb. cooked mashed 2 tablespoonfuls flour 
potatoes I OZ, Margarine 
2 ozs. grated cheese stock, salt, pepper 
Method : 


Mix the potatoes, cheese and margarine with the 
flour to a smooth paste. Slowly add the stock, 
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stirring the mixture all the time. Season with salt 
and pepper, bring to the boil and let it simmer 
for ‘10 minutes. | 


POTATO SOUP 


INGREDIENTS ; 
+ lb. potatoes 1 breakfastcupful milk 
1 tablespoonful flour lard 


1 teaspoonful chopped pinch of paprika 
onion salt 


Method : 


Cut the potatoes in cubes and cook in salt water 
till soft. Make a roux with flour, lard and onion ; 
season with paprika. Stir in water from potatoes, 
then add milk and cooked potatoes. 


GREEN PEA SOUP 


INGREDIENTS .; 


4 lb. green peas flour 
1 veal bone, if available lard 
chopped parsley salt, pepper 


Method : 


Cook the peas with the veal bone in salt water 
till soft. Prepare a roux from lard and flour, add 
the parsley. Max with boiling stock from peas and 
bone, finally add peas. The soup is garnished with 
cooked macaroni. Ifa veal bone is not available, 
add some meat extract to the water instead. 

Time : $ hour. 


LEEK SOUP 


INGREDIENTS : , 
4 leeks 1turnip 
4 large potatoes I Oz. Margarine 
Method : 


Wash, peel and chop up vegetables. Toss them 
in hot margarine, add about 14 pints of water and 
let it simmer for 1 hour. Mash up vegetables and 
serve with fried snippets of bread. 


MOCK GOULASH SOUP 


INGREDIENTS ; 
1 large onion 1 tablespoonful tomato 
I lb. potatoes puree 
4 coffeespoonful paprika 1 tablespoonful lard 


Method : 


Cut up the onion and fry in hot fat till a golden 
brown. Add paprika, tomato puree and potatoes 
cutincubes. Pour on 3 pints of water or stock, bring 
it to the boil and simmer till potatoes are well 
cooked. The flavour is very much improved if you 
use stock instead of water. 

Tune: About ? hour. 


BEAN SOUP 


INGREDIENTS ; 
4 lb. haricot beans flour 
‘1 week’s ration of lean lard 
bacon in a piece salt 
paprika 


Method : 


The beans should be soaked overnight in water. 
As they swell quite a lot, cover them well with water. 
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Add the bacon to the soaked beans, pour on some 
fresh water and bring to the boil. Let it simmer 
till the beans and the bacon are quite soft, then 
prepare a roux from lard and flour, add a pinch of 
paprika and stir in the soup. The beans take about 
2 hours to cook. Season with salt if necessary, but 
usually the bacon is salt enough. 
Time: 2} hours. Sufficient for 6 persons. 


MEAT SOUP. (Bouillon) 
INGREDIENTS : 
1 wecek’s ration of beef 1 celeriac 
(preferably silverside) a few carrots 
1 turnip 1 marrow bone 
1 onion or leek a few peppercorns 
salt 


Method : 


Put the meat and bone, together with the pepper- 
corns, in a large saucepan of cold water. Bring to 
the boil and let it simmer with the lid on for 2 hours. 
Add the diced vegetables and salt to taste. Cook 
for another 45 minutes, This is a most useful soup, 
as you can even go out while it cooks itself and your 
meat is done at the same time. 

Time: 3 hours. 


PUMPKIN SOUP 


INGREDIENTS ; ; 
1 tablespoonful margarine —14 Ibs. pumpkin 
1 large onion 2  tablespoonfuls pearl 
salt, pepper barley 
Method : 


Place about 14 pints of water in a saucepan ; 
bring up to boiling point. Add onion previously 


chopped and fried in fat, add fat.’ Put in pumpkin 

chopped into cubes, and pearl barley. Allow soup 

to simmer for 1 hour, stirring frequently. When 

ready, it should have a creamy consistency. . 
Time: 1 hour. 


VEGETABLES 


The advantage of the following vegetable recipes 
is that most of them can be prepared beforehand 
and heated up when required. 


CABBAGE 
CABBAGE FOR GARNISHING MEAT 
WHITE CABBAGE 


INGREDIENTS : 
1 large white cabbage salt and pepper 
2 ozs. fat 
Method : 


Cut the cabbage in four, remove the stem and 
shred the cabbage. Heat up the fat and toss in the 
vegetable. Cook on a very low fire with the lid on, 
shaking the saucepan occastorially. Season with 
salt and pepper. It should be golden brown and 
very soft when ready. 

Time: about ? hour. 


SAVOY CABBAGE 


INGREDIENTS : 
1 savoy flour 
4 Ib. potatoes — salt and pepper 
- lard | 
Method : 


Take off the outer leaves and shred the savoy. 
Clean and cut potatoes into cubes. Put the 
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cabbage into boiling salt water and add the 
potatoes after 15 minutes. When both are ready 
mix in roux prepared from flour, lard, add some 
vegetable water. It should not.be very liquid. 
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* Heating us up again? What's the big idea . . .?” 


RED CABBAGE 


INGREDIENTS : 
1 red cabbage half teaspoonful sugar 
2 ozs. fat salt and pepper 
drop of vinegar 
Method : 


Shred the cabbage and cook it gently in hot fat 
the same way as white cabbage but add sugar and 
a few drops of vinegar to it. Season with salt and 


pepper. 


CABBAGE AS A MAIN DISH 
SAVOY AU GRATIN 


INGREDIENTS : 


I savoy ” 1 pint milk 

2 tablespoonfuls 2 teaspoonfuls 
margarine , breadcrumbs 

2 ozs. grated cheese salt, pepper 


Method : 


Wash savoy well, leave it whole and cook it in 
very little water. When ready, drain it well in a 
colander. Grease a fireproof dish with margarine 
and put on one layer of cabbage leaves. Pour over 
it some white sauce made from flour, cheese and 
margarine, and season with salt and pepper. Make 
several layers like this of cabbage leaves and white 
sauce, finish off by putting fried breadcrumbs on 
top of the dish. Bake in a hot oven for about 4 hour. 


Time: about 1 hour. 
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SAVOY FRIED IN BREADCRUMBS 


INGREDIENTS : 
2 small savoys 4. ozs. fat 
4 tablespoons breadcrumbs 2 powdered eggs 
Method : 


Cook the savoys in little salt water. When soft, 
put on a colander, drain and let them cool. Cut 
each savoy into four, dip them in beaten up 
(powdered) eggs and then in breadcrumbs. Fry 
them in hot fat. Served with potatoes this makes 
quite a good supper dish. . 


STUFFED CABBAGE LEAVES 
INGREDIENTS : 


1 large cabbage chopped parsley 
cooked rice salt 
remains of any meat minced 

Method : 


Take cabbage carefully apart, leaf by leaf. 
Place all the leaves in a colander and pour boiling 
water over them just to soften them. Mix rice 
with minced meat, parsley and salt and put a 
dessertspoon of this mixture into the centre of each 
cabbage leaf, roll up and fix with a tiny wooden 
skewer or if these are not available, tie each roll 
with a piece of white cotton. Melt some fat or 
dripping in a frying pan and gently brown the 
rolls. As each one is done take out of pan very 
carefully and lay in casserole one on top of the 
other. Cover with stock or if preferred a puree 
made from tomatoes and water, add a little salt 
and pepper, cover with two or three of the outer 
leaves of the cabbage, put lid on and cook in slow 
oven for about two hours. Before serving remove 
top leaves and if possible, cotton. © 

Time: 2 hours. Sufficient for 4 persons. 
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TRANSYLVANIAN CABBAGE 


INGREDIENTS : 


1 large white cabbage half a week’s ration of 
Y onion ” stewing 
2 tablespoonfuls fat 2 rashers of lean bacon 
3 ie paprika top of 1 pint of milk 
Salt 
Method : 


Cut up the onion and fry it in hot fat till a 
golden brown. . Add the meat cut into small 
pieces, sprinkle it with paprika, add a little water 
and cook slowly till soft. Shred the cabbage, fry 
two rashers of bacon in a little fat and toss in 
‘cabbage. Add a little water if necessary, salt to 
taste and let it simmer for 13 hours. Mix the meat 
and the cabbage together, place in oven in a 
casserole with the lid on for $ hour. Pour cream 
over it before serving. 

Time: about 2 hours. Sufficient for 4 persons. 


STUFFED WHOLE CABBAGE 
INGREDIENTS ; 
1 large hard white any left-over meat 
cabbage about 1 pint white sauce 
I reconstituted powdered some grated cheese 


a Method : 

Cut out the middle of the cabbage and cook in 
salt water till soft. Drain well and scoop out the 
middle carefully with a spoon. Fill with any 
left-over meat which has been previously minced 
and mixed with egg. Place in fireproof dish, pour 
white sauce over it. Sprinkle top with grated 
cheese and put in medium oven for $ hour. 

Time: 1 hour. Sufficient for 3-4 persons (it 
depends on the size of the cabbage). | 
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GREEN PEAS WITH CARROTS 


INGREDIENTS : 
2¢ Ibs. green peas 1 tablespoonful lard 
4 lb. carrots 1 tablespoonful flour 
Method: 


Shell the peas, clean and thinly slice the carrots. 
Heat the fat in a large saucepan, toss in carrots and 
let them cook for 5 minutes. Putin peas, cover with 
lid and shake the saucepan well, so that the carrots 
mix thoroughly with the peas. Cook with the lid 
on, on a very low flame till vegetables are soft. 
Sprinkle with flour and salt to taste and finally add 
a cupful of water. 

A pinch of sugar will greatly improve the flavour. 

Time: About # hour. Sufficient for 4 persons. 


FRENCH OR RUNNER BEANS 
INGREDIENTS : 
1¢ lbs. beans lard 


flour 1 tablespoonful cream 
Method : 
Cut up the beans, cover them with boiling salt 
water and cook gently till soft. Drain the beans.. 
Make a roux from flour and lard, add some water 
from the vegetables and finally, the beans. Cook 
for a few more minutes, add cream before serving. 
Time: ? hour. Sufficient for 4 persons. 


MIXED VEGETABLES 


INGREDIENTS ; 
1 lb. green peas 1 teaspoonful sugar 
4 lb. carrots 1 tablespoonful margarine 
+ Ib. turnips 1 tablespoonful flour | 
stock 
Method : 


Shell peas, clean and dice carrots and turnips. 
Heat the margarine, toss in carrots and turnips, and 
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cook gently with the lid on for about 10 minutes. 
Add peas and let it simmer very slowly for 20 
minutes, Sprinkle with flour and sugar when all 
the vegetables are cooked. Slowly add the.stock, 
season with salt and simmer for 10 minutes. 


Time: 2 hour. Sufficient for 4 persons. 


FRIED CARROTS 


INGREDIENTS :; 
1 lb. carrots salt 
1 tablespoonful fat pepper 
Method : 


Scrape carrots and slice them very thinly. Put 
them in hot fat and fry on both sides without a 
lid. Season with salt and pepper and cook with the 
lid on, on a very low flame till soft. 

Time : Depends on how young the carrots are. 
Average time : # hour. 


COOKED CARROTS 


INGREDIENTS : 
1 lb. coarsely grated 1 tablespoonful flour 
carrots 1 tablespoonful fat 
Method : 


Heat the fat and toss in the carrots. Cook with 
the lid on with a little water, if necessary, on a very 
low flame till soft. Sprinkle with flour and pour over 
4 cupful of cold water. Bring to the boil once. 

Time; About ? hour. 
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VEGETABLE MARROW 


INGREDIENTS : 


1 large marrow 4 pint milk 
2 tablespoonfuls flour a few drops vinegar 
2 tablespoonfuls fat salt 


Method : 


Cut the marrow in half and clean thoroughly. 
Grate it coarsely and put in a big basin. Sprinkle 
with salt and a little vinegar and let it stand for 
14 hours. Squash it well and cook slowly in the fat 
with the lid on. When soft, sprinkle with flour, mix 
well and add milk. It improves the flavour if you 
cook it with a little dill. 


Time: 20 minutes. 


SPINACH 
INGREDIENTS : 
2 lbs. spinach 1 tablespoonful flour 
1 thick slice of bread + pint milk 
lard salt, pepper 
Method : 


Clean the spinach leaves and cook them in a very 
little salt water. Soak the bread in water. Add the 
cooked spinach to the bread and mash well together. 
Prepare a roux from flour and lard, add the spinach 
water, mix it together with the mashed bread and 
spinach, add some milk and let it simmer for 
5 minutes. A little garlic cooked with the spinach 
will give it an especially nice flavour. 

Time: # hour. Sufficient for 4 persons. 
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TURNIPS 


: INGREDIENTS : 

1 lb. turnips 1 tablespoonful flour 

1 tablespoonful fat salt, pepper 
Method : 


Peel the turnips and slice them thinly. Put them 
in hot fat and cook with the lid on till soft. Sprinkle 
with flour and add a little water. Season with 
salt and pepper and cook gently for another 
5 minutes. 

Time: ? hour. Sufficient for 3-4 persons. 


MEAT 


When the Butcher says: “‘ Only Stewing Steak or 
Mince this Week.” 


STEWING STEAK 


If you are confronted with a hopeless piece of 
beef, really only meant for stewing and chilled into 
the bargain, get hold of a sharp knife and here are 
the masterpieces which can be made out of it : 


STEAK WITH TOMATO AND MUSHROOMS 


INGREDIENTS ; 


1 week’s ration of stewing _—_—1_ tablespoonful lard 
steak 2 ozs. mushrooms 


+ onion salt, pepper 
1 dessertspoonful tomato pinch of paprika 
puree or 2 fresh tomatoes 1 dessertspoonful flour 


Method : 


Cut meat into thin slices and beat them flat. 
This is best done with the bottom of a pint milk 
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bottle if you have not got a special tool {for the 
purpose. Dip them in flour seasoned with salt and 
pepper. Fry them for 1 minute on each side in 
very hot fat. Put them in a saucepan till you 
prepare gravy from same fat as used for meat. Fry 
the chopped onion till golden brown, season 
with paprika, add tomato puree and some water. 
Pour this mixture over the slices of meat in a sauce- 

an, add chopped mushrooms and simmer with the 
id on till soft. Shake saucepan frequently and add 
more water if necessary. 


Time; 2-2$ hours. Sufficient:for 4 persons. 





Hobson’s choice. * 
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The following recipes are very useful as they can 
be served both hot and cold and are made of 
minced beef, which one can get most days from 
the butcher : 


MEAT BALLS 


INGREDIENTS : 


1 week’s ration of minced beef 

} Ib. sausage meat 

} Ib. pickled pork or minced bacon. (This is not essential, 
but improves the flavour) 

I reconstituted powdered egg 

14 teacupfuls toasted breadcrumbs. (Stale bread baked 
in oven and put through mincer) 

14 teacupfuls water 

salt, pepper and mustard to taste 

some fat 


Method : 

Mix all ingredients well together, roll into small 
balls, fry in fat until a golden brown and finish 
cooking in hot oven for about 15-20 minutes. 

Time: 30 minutes. Sufficient for 4 persons. 


MINCED BEEF CUTLETS 


INGREDIENTS : 
1 week’s ration of minced I reconstituted powdered 
beef egg 
1 teaspoonful chopped 1 thick slice of bread 
onion ¥ tablespoonful fat 
salt, pepper 
Method : 


Soak the bread in warm water, then squeeze it 
24 


well and mix all ingredients together in a bowl. 
Form flat cutlets and fry in hot fat. 
Time: 10-15 minutes. Sufficient for 4 persons. 


VEAL 


The difficulty with veal is its price and the conse- 
quent small quantity you get for a week’s ration. 
The main point in the following recipes is to try and 
get 4 portions out of 1 week’s ration. This can be 
achieved if you begin by beating the slices of veal 
very thin. 


WIENERSCHNITZEL. (Veal fried in breadcrumbs) 


INGREDIENTS : 
very thin slices of veal 2 reconstituted powdered 
(possibly cut from the eggs 
fillet) breadcrumbs 
flour 2 tablespoonfuls lard 
salt, pepper 
Method : 3 


Beat the slices of veal well, dip them first in flour, 
then in the beaten eggs seasoned with salt and 
pepper and finally in the breadcrumbs. Fry them 
in very hot fat until a golden brown on both sides. 
The coating of. flour, eggs and breadcrumbs will 
stick on better if your meat is quite dry to start with 
and if you let the coated slices stand for a while 
before frying them. 

Time: 10 minutes. It depends on how thin the 
slices are, but 1 week’s ration should give 4 nice 
schnitzel. 4 
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FRIED FILLETS OF VEAL 


INGREDIENTS : 
thin slices of veal 2-3 ozs. lard 
flour salt, pepper 
Method : 


Beat the slices of veal till very thin, dip them in 
flour, seasoned with salt and pepper and fry them 
quickly in hot fat. 

Time: 10 minutes. 


PAPRIKA VEAL 


INGREDIENTS : 
thin slices of veal top of : pint milk 
1 onion salt 
2 O28. Margarine pinch of paprika 
Method : 


Cut up onion into rings and fry in hot margarine 
till a golden brown. Sprinkle with paprika and 
salt ; add beaten slices of veal. Cook gently with 
the lid on, occasionally adding very little water, for 
about 1 hour. Add the top of the milk and let it 
simmer for another 10 mmutes. 

Time: 1 hour. If slices thin, 1 week’s ration 1s 
sufficient for 4 persons. 


FILLETS OF VEAL IN MILK 


INGREDIENTS : 
thin slices of veal 1 pint milk 
2 ozs. Margarine ; salt, pepper 
Method : 


Fry the well-beaten slices of veal in hot margarine 
for I minute on both sides. Pour the milk over 
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them, season with salt and pepper to taste and 
simmer gently until soft. 
Time: 4 hour. 


VEAL STEW 
INGREDIENTS : 
1 week’s ration of veal 2 ozs. lard 
I onion salt 
1 tomato paprika 
Method : 


Chop up the onion very finely and fry in hot fat 
till a golden brown. Add tomato and paprika to 
taste and meat cut into small cubes. Season with 
salt and cook it gently on a very low flame, with the 
lid on, only adding a very little water when 
necessary. 

Time: i hour. Sufficient for 3-4 persons. 


PORK 


When the Butcher says: “ There is nice pork 
this week.” 


Pork in itself 1s so tasty that you do not necd to 
add much to it to produce a nice dinner. The only 
thing is, that being rather expensive, the same 
trouble as with veal, you have to eke it out very 
carefully to make the rations last a few days. As 
pork chops have to be cut rather thickly, they will 
not go a long way. If roasted whole you only 
get one really good hot meal out of it. My experience 
has been that the best value 1s the boneless pork you 
very often find at the butcher’s these days. Ifyou 
cut thin slices from this boneless meat you will find 
that 1 weck’s rations will last for 4 meals. 
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PORK WITH CABBAGE 
INGREDIENTS : 


4 pork chops or cutlets 1 small onion 

1 large white cabbage top of r pint milk 

2 ozs. lard salt, pepper 
Method : 


Fry the chopped onion in hot fat till a golden 
brown. Shred the cabbage and add to the fried 
onion. Season with salt and pepper to taste and 
cook very gently with the lid on for 20 minutes. 
Fry the meat in hot fat for 1 minute on each side, 
then add to the cabbage. Cook very slowly for 
another hour. Finally add the cream and serve 
the meat on a bed of cabbage. 

Zine: 14 hours. Sufficient for 4 persons. 


PORK STEW 
INGREDIENTS : 
I ration of pork teaspoonful grated cheese 
1 cupful rice salt, pepper (paprika) 
2 rashers of bacon 1 tablespoonful milk 
dessertspoonful — grated stock 
onion 1 tablespoonful fat 
Method : 


Fry the onion with the chopped bacon in hot 
fat to golden brown, add the meat cut into cubes, 
season with salt and pepper (or paprika). Pour 
some stock on it and stew gently till meat is nearly 
done. Add rice and simmer till both the rice and 
the meat are cooked. Add milk and cheese 
before serving. 

Time: 1 hour. Sufficient for 4 persons. 
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PORK CUTLETS 
INGREDIENTS : 


thin slices of boneless pork lard 
(pork chops are just as salt, pepper 
good) 
Method : 


‘Beat the slices of pork very thin, sprinkle them 
with salt and pepper and fry them in hot fat. It 
improves the taste if you rub the slices of meat with 
garlic. 


PORK FRIED IN BREADCRUMBS 


INGREDIENTS : 
thin slices of pork flour 
I-2 reconstituted powdered breadcrumbs 
eggs lard 
salt 


Method : 


Beat the slices of meat as thin as possible, dip 
them in flour, beaten-up eggs, and finally the bread- 
crumbs. Fry them in very hot fat till a golden 
brown, salt to taste. Serve them with chopped 
parsley. 


FISH 


Most of the time one does not even know what 
fish one is about to get when standing patiently in 
a fish queue. Keeping that in mind I tried to 
collect a few recipes which, perhaps, help in varying 
the menu if luck is against you and you get the 
same fish several times running (cod). As a general 
suggestion, I think*it improves the flavour of any 
boiled fish if cooked in a fish stock. Prepare it 


29 


from bones or head of fish, with an onion, carrots, 
peppercorns, mixed herbs. Boil for 20 minutes 
then strain. 


BAKED FISH WITH POTATOES 


‘* INGREDIENTS : 


equal amount of any fish I onion 
steaks and potatoes 2 ozs. Margarine 
salt paprika 
Method : 

Peel and cut potatoes into cubes, chop onion 
and place in fireproof dish with half the margarine. 
Put in oven for 20 minutes, then add fish, sprinkle 
with salt and paprika and little dabs of margarine. 
Bake tll both the fish and the potatoes are well 
cooked. 


FISH CGUTLETS 


INGREDIENTS : 
3 Ibs. fresh haddock or cod 1 ‘thick slice of bread 
1 onion I egg 
Method : 


Clean and bone the fish and put it through a 
mincer together with the onion. Soak a thick 
slice of bread in water till soft. Squeeze out and 
add to fish mixture. Add egg, season with pepper 
and salt. Shape cutlets and dip them in flour. 
Fry on both sides and finish cooking in oven for 
20 minutes. 

Sufficient for 4 persons. 


30 





cw 


Seleniok 
Aidt A OEATR eee eee = 
aan, ne8 Kee Ae 








~ DEHPSIL LL 
ecw ifi weit | 
“ gibt. 


Whatever you get—take it !”? 





FISH FILLETS WITH TOMATOES 


INGREDIENTS : 
4 small fillets 1 lb. tomatoes 
1 large onion parsley 
margarine salt and pepper 
Method : 


Melt the margarine in a fireproof dish and put 
in a layer of chopped onions, then the fillets of fish, 
finally the sliced tomatoes. Sprinkle with chopped 
parsley and small dabs of margarine. Bake in 
oven for 20 minutes. 

Sufficient for 4 persons. 


RUSSIAN FISH PIE 


INGREDIENTS : 
short pastry | fillets of cod or hake 
1 cup of rice 1 reconstituted powdered 


1 onion egg 
1 tablespoonful of breadcrumbs 
Method : 

Chop onion and fry, then mix into cooked 
rice. Line the baking tin with pastry, put in the 
cold onion and rice mixture, alternately with flaked 
fish. Cover with pastry and smear the top with 
egg. Sprinkle with breadcrumbs and bake in hot 
oven for ? hour. | 

Sufficient for 4 persons. 


FISH GOULASH 


INGREDIENTS :° 
3 Ibs of fish, preferably 2 tomatoes 
mackerel the top of 1 pint of milk 
2 large onions salt 
2 ozs. cooking fat paprika 
Method : 


Chop the onion and fry in hot fat to a golden 
brown. Add salt and paprika to taste. Put in fish 
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cut evenly together with the tomatoes and enough 

water to cover the fish. Let it simmer with the lid 

on for over half an hour. Do not stir but shake the 

saucepan occasionally. Add cream before serving. 
Sufficient for 4 persons. 


LOBSTER GOULASH 


Prepare in exactly the same way as the above 
but without the addition of tomatoes, and only 
cook for about ro minutes. 


ON “POINTS” 


The ideal thing, of course, would be if one could 
be strong-minded and work out with mathematical 
precision how to get the best and most from the 
intricately worked points rations. JI know heroic 
women who actually do this, but I personally 
always fall for chocolate biscuits. But even if one 
yields to temptation every now and again, there are 
plenty of sensible and nourishing dishes one can 
make from one’s points. 


DRIED PEAS 
INGREDIENTS ; 
+ breakfastcupful peas per _—lard 
person flour 
salt, pepper to taste 
Method : 


Soak the peas overnight and prepare in exactly 
the same way as lentils (see recipe), only do 
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not add vinegar. Both peas and lentils can be put 
through a strainer and served as purees. 


BAKED HARICOT BEANS 


INGREDIENTS : 


+ lb. haricot beans 1 tablespoonful lard 

1 weck’s ration of lean 1 tablespoonful flour 
bacon in a piece (or a 1 teaspoonful paprika 
small knuckle, if avail- 
able) 


Method : 


Wash the beans well in warm water. Mix the 
flour, lard and paprika together, add the beans and 
bacon and cover with cold water. The water 
should stand about 2 inches higher than the beans. 
Bring to the boil, then place in a casserole and 
bake in a moderate oven for 3 hours. 

Sufficient for 3-4 persons. 


LENTILS 


INGREDIENTS - 


3 breakfastcupful whole lard 
lentils to each person drop of vinegar 
flour salt 


Method : 


Soak the lentils overnight in water. Pour some 
more water on them and bring to the boil. Allow 
to simmer until soft (14-2 hours, depends on the 
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quantity). Make a roux, add some of the water 
from the lentils, but do not make it too liquid. 
Add the lentils, season with salt and vinegar to 
taste. Serve with boiled bacon. 





Easy when you know how. 
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RICE 
RICE FOR GARNISHING 


A GOOD WAY OF COOKING RICE 


INGREDIENTS : 


1 breakfastcupful rice 14 breakfastcupfuls cold 
1 teaspoonful margarine water 
salt 


Method : 


Melt the margarine in a saucepan, put in the well- 
dried rice and toss it in the fat on a very hot 
fire for a few minutes. The fat and the rice should 
get so hot that when you pour on the cold water 
it should start boiling almost immediately. Turn 
the flame quite low, season with salt and cook 
it under a lid for 15-20 minutes, without stirring. 
Electric cookers should be turned off altogether 
after the water has boiled, the plate will stay hot 
just long enough to cook the rice. 

Time : 20-25 minutes, Sufficient for 4 persons. 


RICE WITH MUSHROOMS 


INGREDIENTS : 


1 breakfastcupful rice 2 0zs. mushrooms 
14 breakfastcupfuls water some margarine 
salt 


Method : 


Cook the rice as in previous recipe, fry the 
chopped mushrooms in a separate pan in a little 
margarine, mix the two when both are cooked. 

Time : 20-25 minutes. Sufficient for 4 persons. 
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RICE WITH GREEN PEAS 


INGREDIENTS ; 


1 breakfastcupful rice parsley 
1 lb. green peas 1 dessertspoonful fat 
1 teaspoonful chopped 2 breakfastcupfuls stock 
onion from the pea-shells 
salt 


Method : 


Fry the onion and the parsley in the hot fat, then 
add the peas. Stew with the lid on for 10 minutes. 
Add the rice, mix it well in the saucepan with the 
parsley, onion and peas. Pour over the stock. 
Cover with a lid and cook very gently for about 
20 minutes. 

Time: 4 hour. Sufficient for 4 persons. 


RICE AS A MAIN DISH 
RISOTTO WITH CRAYFISH OR PRAWNS 


INGREDIENTS :° 
2 breakfastcupfuls rice crayfish or prawns 
3 breakfastcupfuls water salt 
3 tomatoes . pepper 
1 dessertspoonful fat drop of vinegar 
Method : 


Peel and slice the tomatoes and cook them in hot 
fat until tender. Season with salt and pepper and a 
drop of vinegar, then add fish cut into bits, and let it 
heat up for a few minutes. Mix with rice cooked 
in the usual way. 

Time : About 4 hour. Sufficient for 4 persons. 
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RISOTTO FROM LEFT-OVER MEAT 


INGREDIENTS : 
I onion Jeft-over meat 
2-3 tomatoes or tomato 4 breakfastcupful rice to 
puree each person 
fat, salt and pepper 
Method : 


Fry the chopped onion in hot fat until a 
golden brown. Add the meat cut into cubes, 
season with salt and pepper. Put in sliced tomatoes 
or tomato puree and mix with rice cooked in the 
usual way. Serve with grated cheese. . 


RISOTTO WITH CALF’S LIVER 


INGREDIENTS ; 


2 breakfastcupfuls rice 2 ozs. mushrooms 
3 breakfastcupfuls water 3-4 tomatoes 
2 slices of liver (or 2 1 onion 
chicken livers) fat 
salt, pepper 


Method: 


Fry the chopped onion in hot fat until a golden 
brown. Add the sliced tomatoes and mushrooms, 
and allow to cook gently till done. Then add the 
liver cut into small pieces and fry quickly for a few 
minutes. Season with salt and pepper and mix 
with rice cooked in the usual way. 


Sufficient for 4 persons. 
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RICE WITH MINCED BEEF 


INGREDIENTS : 


4+ a week’s ration minced 1 breakfastcupful milk 
beef 1 dessertspoonful cooking 
1 large onion oil or lard 
1 tablespoonful tomato salt, pepper 
puree 


Method : 


Fry the meat and the chopped onion in the hot 
oil till both are done (about 10 minutes). Add 
the tomato puree previously mixed with milk and 
let it simmer for a few minutes. Cook the rice in 
the usual way and serve the meat on a bed of rice. 
It can be served with grated cheese sprinkled over 
the top. 

Sufficient for 4 persons. 


MACARONI SPAM 


INGREDIENTS : 
1 lb. macaroni erated cheese 
i lb. spam salt 
white sauce pepper 
Method : 


Cook macaroni in the usual way, then drain well 
in a colander. Place the macaroni in a fireproof 
dish. Make a white sauce, add spam cut into 
small pieces, pour over the macaroni, season with 
salt and pepper to taste, sprinkle with grated cheese 
and place in a hot oven for $ hour. 

Sufficient for 4. persons. 
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SPAM FRIED IN BREADCRUMBS 


INGREDIENTS : 
thick slices of spam flour 
powdered eggs breadcrumbs, fat 
Method : 


Dip the slices of spam in flour, beaten eggs and 
breadcrumbs and fry in hot fat on both sides until 
a golden brown. 


TINNED CRAYFISH OR CRAB 


INGREDIENTS : 
1 dessertspoonful anchovy — white sauce 
essence grated cheese 
1 dessertspoonful chutney cayenne 


1 teaspoonful made mustard salt 
1 teaspoonful chilli or pepper 
tarragon vinegar 
Method : 

Make a white sauce and add all flavourings while 
hot. Mix in the flaked crayfish or crab and put 
into a greased fireproof dish. Cover lightly with 
cheese and a few pats of margarine. Bake in a 
moderate oven until a golden brown on top. 

Time: About 20 minutes. Sufficient for 2-3 
persons. 


PORK SAUSAGE MEAT IN CABBAGE LEAVES 
INGREDIENTS : 
4 a tin of pork sausage 1 hard white cabbage 
meat top 1 pint of milk 
2 tablespoonfuls rice salt 
1 reconstituted powdered —s pepper 


ees 
Method : 
Take 6-8 large whole leaves off the cabbage and 
shred the rest finely. Scald with boiling water, 
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sprinkle with salt and let it stand on the water till 
stuffing is prepared. Cook the rice in water until 
soft, mix with meat and egg, season with pepper. 
Pack this mixture in cabbage leaves tightly, by 
putting the stuffing in the middle of a leaf, half 
rolling up the leaf, folding the sides and rolling 
further. Melt the fat from the tin of pork sausage 
meat in a saucepan, toss in shredded cabbage, 
place stuffed leaves on top and pour jelly from tin 
over this. Cook for } hour, then place in a casserole, 
mix in cream and cook in a moderate oven for 
14 hours. 
Sufficient for 4 persons. 


When Practically all the Rations are Gone 


COOKING FROM UNRATIONED 
FOODS AND LEFT-OVERS 


POTATO DISHES 
POTATO CROQUETTES 


INGREDIENTS : 

4 large potatoes flour 
1 rasher of bacon breadcrumbs 
1 reconstituted powdered _lard 

egg salt 
1 teaspoonful chopped pepper 

onion 

Method : 


Cook the potatoes in salt water till soft, then mash 
them up as smoothly as possible. Mix with 
chopped bacon, 1 egg, and onion. Season with 
salt and pepper to taste. Form croquettes from 
this mixture, dip them in flour, beaten egg and 
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fat, serve with 


Time: About hour. Sufficient for 3-4 persons. 


STUFFED POTATOES 
INGREDIENTS : 
4 1tarpe potatoes Ot DOS- 9 raranctityutad powdered 


7 “OD” 
3 ozs. Margarine top of 
1 oz. grated cheese salt 


Method : 
Peel the raw potatoes, cut a small cap off the 
top, then scoop them out well with a potato peeler. 





Nil desperandum. 
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Cut a little off the bottom too, so that you can stand 
them up. Prepare the stuffing in the following 
way: Crush the scraped-out remains of the, 
potatoes, mix with 2 eggs, the top of the milk and 
some grated cheese. Season with salt and pepper 
to taste. Stuff the potatoes with this mixture, put 
‘back the cut-off caps and place in fireproof dish. 
Pour hot margarine over them and bake in hot 
oven till potatoes are cooked. 

Time : About 14 hours ; depends on the size-of 
the potatoes. If served with vegetables, 1 large 
potato is sufficient for 1 person. 


POTATOES WITH EGGS 


INGREDIENTS : 
2 lbs. potatoes 1 pint of sour mulk, or 
1 hard-boiled egg or 3 the same amount of white 
reconstituted powdered sauce 
eggs salt 
margarine pepper 


Method : 


Cook the potatoes in their jackets, peel and slice 
them fairly thm. Grease a fireproof dish with 
margarine, put in one layer of sliced potatoes, then 
a layer of very _thinly-sliced boiled egg. If shell 
egg is not available, pour part of the reconstituted 
ehilces de eggs over the potatoes. Continue these 
ayers till both the potatoes and eggs are in the dish, 
finish with a layer of potatoes. Season each layer 
with salt and pepper when putting it in the dish 
and bake in a hot oven for over 1 hour. It improves 
the taste if left-over bits of meat or bits of bacon are 
put in with each layer of potatoes. 

Time: 14-2 hours. Sufficient for 4 persons. 
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POTATO AND VEGETABLE DISH 


INGREDIENTS : 
14 lbs. potatoes any left - over vegetables 
I onion (preferably green peas) 
some bacon rind fat 
4 reconstituted powdered 


eggs 
Method : 


This is one of the quickest and easiest potato 
dishes, and is made almost entirely of left-overs. 
Use up left-over potatoes, or cook the above- 
mentioned quantity, then peel and slice them. 
Chop up onion and fry in fat, together with bacon 
rind and vegetables. ‘Toss in potatoes and fry well 
on both sides. When the whole mixture is well 
fried and crisp, pour beaten eggs over it and cook 
till the eggs are done. 

Time: 10-15 minutes (if potatoes are cooked 
before starting). Sufficient for 4 persons. Serve 
with mixed salad. 


POTATOES WITH LEFT-OVER MEAT 


INGREDIENTS °. 
left-over meat 1 tablespoonful flour 
1 onion mashed potatoes 
2 ozs. mushrooms tomato ketchup 
1-2 reconstituted powdered margarine 
eggs grated cheese 
Method : 


Fry the chopped onion, mushrooms and meat 
cut into cubes in fat. Add mixture of eggs and 
flour. Put ketchup into a fireproof dish, cover with 
layer of meat, then mashed potatoes. Sprinkle 
with cheese and margarine and place in oven for 
20 minutes. 
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VEGETABLE DISHES 
BAKED CAULIFLOWER 


INGREDIENTS : 
1 large cauliflower 1 tablespoonful fried 
2 ozs. Margarine breadcrumbs 
2 tablespoonfuls flour 1 dessertspoonful grated 
checse 
salt, pepper 
Method : 


Cook the cauliflower in very litle salt water till 
quite soft but not yet falling apart. Drain it well 
and put in a greased fireproof dish. Prepare 
thick sauce from margarine, flour and the water 
from the cauliflower; add some more water if 
necessary, as sauce should cover the cauliflower. 
Sprinkle with breadcrumbs and grated cheese and 
bake in hot oven till a golden brown. 

Time: 1 hours. Sufficient for 3-4 persons 
(depends on the size of the cauliflower). 


CAULIFLOWER CUTLETS 


INGREDIENTS : 

1 large cauliflower 2 ozs. mushrooms 
3 reconstituted powdered 2 tablespoonfuls = dry 

eggs breadcrumbs 
1 thick slice of bread 1 tablespoonful lard or 
2  tablespoonfuls fried margarine 

breadcrumbs salt, pepper 

Method : 


Cook the cauliflower in salt water till very soft. 
Drain well, then press it through a sieve or mash it 
up well with a at Fry the chopped mush- 
rooms in a little fat. i the ca cauliflower with the 
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mushrooms, the bread previously soaked in water, 
2 eggs and the fried breadcrumbs. Form cutlets 
from this mixture, dip them in a well-beaten egg, 
then in the dry Greaderin bs and fry in hot fat on 
both sides till a golden brown. 

Time: hour. Sufficient for 3-4 persons. 


CAULIFLOWER WITH TOMATO SAUCE 


INGREDIENTS : 
1 large cauliflower 2 tablespoonfuls tomato 
1 OZ. Margarinc puree 
salt, pepper 
Method : 


Cook the cauliflower in the usual way (in a little 
salt water) ; prepare sauce from margarine and 
tomato puree and the water from the cauliflower. 
Pour it over the cauliflower and serve with boiled 
potatoes. 

Time: # hour. Sufficient for 3-4 persons. 


CAULIFLOWER IN PANCAKE MIXTURE 


INGREDIENTS ° 
1 large cauliflower lard 
pancake mixture (see salt 
pancakes) pepper 
Method : 


Cook the cauliflower in salt water, drain well in a 
colander. Take each flower separately off the stem 
and dip in pancake mixture. Fry in hot fat till a 
golden brown. 
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STUFFED TOMATOES 


INGREDIENTS ¢% 


8 large hard, but ripe 2 0zS. mushrooms 
tomatoes 1 reconstituted powdered 
some left - over cooked egg 
and minced meat top of 1 pint milk 
salt, pepper 


Method : 


Cut a small cap off the stem end of the tomatoes. 
Squeeze out all the juice carefully and put them ina 
sieve, hollow end down, to drain well. Prepare 
stuffing from minced meat, chopped and fried 
mushrooms, egg, salt and pepper. Stuff the 
tomatoes with this mixture, place them in a 
casserole. Pour over them all the juice and inside 
of the tomatoes mixed with cream. Cook in a hot 
oven with the lid on for about 1 hour. 


Time: 1-14 hours. Sufficient for 3-4 persons. 


TOMATOES FRIED IN BREADCRUMBS 


INGREDIENTS : 
6-8 large tomatoes 2  tablespoonfuls bread- 
2 ozs. Margarine crumbs 
flour salt 
I reconstituted powdered egg pepper 


Method : 

Slice the tomatoes crossways and put them in a 
sieve to drain well. Dip them first in flour, then in 
beaten egg seasoned with salt and pepper, and 
finally in breadcrumbs. Fry them in hot fat. 
Serve with potatoes. 

Time: 15 minutes. Sufficient for 3-4 persons. 
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LOMATOES WITH CHEESE STUFFING 


INGREDIENTS : 


6-8 tomatoes 14 OzS. margarine 
2 ozs. grated cheese 2  tablespoonfuls  bread- 
top of 1 pint milk crumbs 

salt, pepper 


Method : 


Scald the tomatoes and then peel them. Cut 
them in half crossways. Prepare mixture from all 
the ingredients, but only using half of the margarine. 
Spread the mixture on the half tomatoes, then stick 
the two halves together. Place them in a casserole, 
with pats of margarine and bake in a hot oven for 
about 1 hour. 

Time: 1-14 hours. Sufficient for 3-4 persons. 


ASPARAGUS AU GRATIN 


INGREDIENTS ; 
1 bunch of asparagus 1 tablespoonful fried 
2 ozs. Margarine breadcrumbs 
2 tablespoonfuls flour 1 tablespoonful grated 
a few chopped-up capers cheese 
1 pint milk salt, pepper 
Method : 


Cook the asparagus and place them in a greased 
fireproof dish. Sprinkle with grated cheese, then 
cover with white sauce, prepared from margarine, 
flour and milk, seasoned with capers, salt and 
pepper. Sprinkle with breadcrumbs and place in 
a hot oven for about 20 minutes. 

Time : About 1 hour. 
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JERUSALEM ARTICHOKES AU GRATIN 


INGREDIENTS : 
2 Ibs. artichokes cheese sauce 
salt pepper 
Method : 


Peel and slice the artichokes, then put them in a 
greased fireproof dish. Pour the cheese sauce over 
them and bake in a hot oven till tender. 


Lime: About 1 hour. Sufficient for 4 persons. 


STUFFED TURNIPS 


INGREDIENTS :; 

8-10 young tender turnips 1 tablespoonful flour 
minced left-over meat, or 2-3 ozs. lard 

$ lb. minced beef pinch of sugar 
2 tablespoonfuls cooked stock 

rice salt 
I reconstituted powdered pepper 

ces 

Method : 


Peel the turnips and scoop out the middles. Fill 
with stuffing made with rice, meat and egg seasoned 
with salt and pepper. The stuffed turnips should 
be cooked very gently in half the amount of the 
margarine till quite soft. Cook all the scraped-out 
insides in the rest of the margarine with a ae 
of sugar. Sprinkle with flour when cooked and 
add about a cupful of stock and finally the stuffed 
and cooked turnips. 


Lime: About 14 hours. 
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VEGETABLE MARROW WITH TOMATOES 


INGREDIENTS ; 
1 vegetable marrow 3-4 tomatoes 
1 large onion margarine 
salt pepper 
Method : 


Peel and scrape out inside of marrow, slice 
evenly. Slice tomatoes and cut onion into rings. 
Grease a casserole and put in all the ingredients 
in layers. Do not add water, but dish should be 
slightly moistened. Place in oven with the lid on 
till tender. | 

Both the time and the quantity depend on the 
size of the marrow. 


COATED MUSHROOMS 


INGREDIENTS : 
+ lb. mushrooms pancake mixture = (see 
fat pancakes) 
Method : 


Peel the mushrooms and cut off the stems. Dip 
in the pancake mixture and fry in hot fat. 
Sufficient for 3-4 persons. 


MUSHROOM RAGOUT 


INGREDIENTS :° 
+ Ib. mushrooms 1 tablespoonful flour 
1 tablespoonful fat stock 
salt pepper 
Method : 


Stew the chopped mushrooms gently in the 
fat for 15 minutes. Season with salt and pepper, 
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sprinkle with flour and add some stock. Allow to 
simmer for another 10 minutes. 
Time: 4 hour. Sufficient for 3-4 persons. 


MUSHROOM GOULASH 


INGREDIENTS ; 
I onion 1 tablespoonful fat 
+ Ib. mushrooms paprika 
top of 2 pints milk salt 
Method : 


Fry the chopped onion in hot fat till a golden 
brown. Add the slices of mushroom and simmer 
with the lid on till all the juice from the mushrooms 
has disappeared. Season with salt and paprika 
to taste, add the cream and bring to the boil. 

Time: 4 hour. Sufficient for 4 persons. 


MUSHROOMS AND EGGS 
INGREDIENTS : 


+ lb. mushrooms parsley 
1 desscrtspoonful mar- 4 reconstituted powdered 
garine eggs 
1 rasher of bacon salt, pepper 
Method : 


Fry the chopped mushrooms in the fat, together 
with the bacon cut into small pieces. Add the 
parsley, season with salt and Pep er and pour 
over the eggs. Serve on pieces of fried bread or 
hot toast, with vegetables or potatoes. 

Time: 20 minutes. Sufficient for 4 persons. 
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MUSHROOM CUTLETS 


INGREDIENTS : 


6 ozs. mushrooms 2  tablespoonfuls bread- 
2 thick slices of stale crumbs 
bread 1 tablespoonful = mar- 
1 cupful milk garine 
2 reconstituted powdered salt 
eggs pepper 
Method : 


Cook the chopped mushrooms in the hot fat, 
gently, till done. Leave to cool, then mix with 
bread previously soaked in milk and water, and 
eggs. Form cutlets from this mixture and fry in 
hot fat. 

Time: 4 hour. Sufficient for 3-4 persons. 


BAKED MACARONI WITH TOMATOES 


INGREDIENTS : 
} lb. macaroni 1 dessertspoonful grated 
I lb. tomatoes cheese 
1 dessertspoonful mar- salt 
garine pepper 
Method : 


The macaroni should always be cooked in boiling 
salt water till quite tender. It greatly depends on 
the quality and freshness of macaroni how long it 
takes to cook; the average time is about 15-20, 
minutes. It should be drained very well in a 
colander. Then place in a greased fireproof dish, 
add pats of margarine and place sliced tomatoes on 
top. Season with salt and pepper, sprinkle with 
grated cheese and place in a moderate oven for 
about $¢ hour. 

Time: About 1 hour. Sufficient for 3-4 persons. 
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MACARONI WITH WHITE CHEESE 
INGREDIENTS : 
+ lb. macaroni 1 rasher of bacon, or some 
1 tablespoonful lard bacon rind , 
white cheese made from salt 
1 pint of milk pepper 
Method : 

Cook the macaroni as in the previous recipe and 
drain well. Melt the lard in a saucepan and fry 
bacon, cut into small pieces, or baconrind. Add the 
macaroni and shake in the fat for a few minutes. 
Sprinkle with half of the white cheese, season with 
salt and pepper, shake it well once more and serve 
with the rest of the cheese spread on top. 

Time: About 4 hour. Sufficient for 3-4 persons. 


MACARONI WITH WHITE CABBAGE 


INGREDIENTS : 
4 lb. macaroni 1 tablespoonful lard 
1 large white cabbage ‘ salt, pepper 
Method : 


Cook the macaroni in the usual way then drain 
well. Shred the cabbage finely, season with salt 
and pepper and cook gently in fat with the lid on 
till done. Add the macaroni and mix well with 
cabbage. 

Time: About $ hour. Sufficient for 3-4 persons. 


MACARONI WITH EGGS 


INGREDIENTS :° 
4 lb. macaroni 1 tablespoonful lard 
3 reconstituted powdered salt 
eges pepper 
Method : 


Cook and drain the macaroni. ‘Toss in hot fat, 
add well-beaten eggs after a few minutes, season 
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with salt and pepper, mix well and let the egg 
set. May be served with grated cheese. 
dime: 20-30 minutes. Sufficient for 4 persons. 


FRIED BREAD WITH MEAT MIXTURE 


INGREDIENTS :° 
2 slices of bread per 2 reconstituted powdered 
person eges 
minced left - over meat 1 tablespoonful bread- 
(original recipe gives crumbs 
minced ham) 1 tablespoonful lard 
salt, pepper 


Method : 


Prepare a spread from minced meat, eggs, salt 
and pepper and a little breadcrumbs. Dip the 
slices of bread in a beaten egg, spread with above 
mixture, sprinkle with breadcrumbs and fry on 
both sides in hot fat till a golden brown. 

Time: 10-15 minutes. Serve with green 
vegetables. 


COATED SLICES OF BREAD 


INGREDIENTS ; 
2 thick slices of bread per 2-3 reconstituted powdered 
rson eggs 
1 cupful milk 2 tablespoonfuls fat 
salt, pepper 
Method : 


Dip the slices of bread into milk, but do not 
let them get too soft. Then roll them in well- 
beaten egg and fry in hot fat on both sides until 
crisp. Serve with spinach. 

Time: 15 minutes. 
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PANCAKES 


You can prepare an excellent pancake mixture 
with powdered eggs and use it for two purposes : 
as a savoury dish, served with vegetables; it will 
prove very useful, also, as an after-dinner sweet, if 
filled with jam or anything sweet. The mixture is 
the same in both cases, but flavour it with salt or 
sugar according to whether wanted for a dinner 
dish or as an after-dinner sweet. There are 
endless varieties in both cases, it mainly depends 
on what you happen to find in your kitchen. 


PANCAKE MIXTURE 


INGREDIENTS ;° 


2 reconstituted powdered } breakfastcupful milk 


eggs 1 dessertspoonful lard or 
4 level  tablespoonfuls margarine 
flour salt 
Method : 


Add the well-beaten eggs gradually to the flour. 
Work well together with a spoon in a basin. Then 
slowly add milk, stirring all the time. Season with 
salt to taste. Melt a pat of fat in a smooth frying- 
pan until smoking hot. Pour in } of the egg 
mixture and move about in the frying pan so that 
the mixture should be evenly spread. Fry well on 
one side, then turn over and fry on the other side. 
The above quantity makes 4 pancakes. 
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PANCAKES WITH CABBAGE 


INGREDIENTS : 
4 reconstituted powdered 1 large white cabbage 
eggs 2 tablespoonfuls lard 
8 level tablespoonfuls salt 
flour pepper 
Method : 


Shred and chop the cabbage very finely, toss in 
hot fat and cook gently with the lid on until a 
golden brown and tender. Season with salt and 
pepper. Make 8 pancakes, then put them with the 
cooked cabbage in a greased fireproof dish in 
Jayers. Place in oven for 15 minutes. 

Time: 4 hour. Sufficient for 4 persons. 


PANCAKES WITH SPINACH 


INGREDIENTS ; 
4 reconstituted powdered 1 lb. spinach 
eggs 14 tablespoonfuls fat 
8 level tablespoonfuls salt 
flour pepper 
Method : 


Cook the spinach in salt water till tender. Mash 
it up well with a little fat, or put it through a sieve. 
Make pancakes in the usual way, fill each pancake . 
with spinach, then fold them well together. If 
wanted, they can be placed in a fireproof dish with 
white sauce, and baked in oven for 15 minutes. 

Time: If not baked, 4 hour. 


56 


PANCAKES WITH LEFT-OVER MEAT 


INGREDIENTS : 


pancake mixture 1 teaspoonful chopped’ 
left-over meat onion 
I reconstituted powdered salt 


ess pepper 
Method : 


Mince the meat, mix with egg and onion, and 
fill the pancakes with this mixture. These, as in 
previous recipe, may be put in the oven with white 
sauce, and baked for 15 minutes. 


PANCAKES WITH MUSHROOMS 


INGREDIENTS : 


pancake mixture 1  dessertspoonful fried 
4-6 ozs. mushrooms .« breadcrumbs 
I pint white sauce salt 
1 dessertspoonful grated pepper 
cheese 


Method : 


Prepare pancakes in the usual way, place them 
in a fireproof dish. Put a layer of mushrooms, 
previously chopped and fried, in fat between each 
layer of pancakes. Pour over the white sauce, 
sprinkle with cheese and breadcrumbs, place in 
oven for 20-25 minutes. 
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SWEETS, CAKES AND BISCUITS 
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Ever since the packets of dried eggs arrived on 
our grocer’s shelves, life has been much easier on 
the sweets front. If one does not take sugar in 
tea or coffee, one can gaily proceed making cakes 


and biscuits. With flour unrationed, eggs and 
cocoa plentiful, the only problem that remained was 
the absence of almonds. And here is where 
unpretentious and unrationed semolina entered and 
saved the day. With the addition of a drop of 
almond essence, semolina gives the same result as 
ground almonds. 


AFTER.DINNER SWEETS 
SWEET NOODLES 


INGREDIENTS : 
4 breakfastcupfuls noodles 1 tablespoonful sugar 
1 dessertspoonful margarine — pinch salt 
some sultanas some ground nuts if avat!- 
1 tablespoonful jam able 


; Method : 

Bring a large saucepanful of water to the boil, put 
in noodles and cook till soft. Drain well in a 
colander, place in a greased fireproof dish in layers 
with the rest of the ingredients. Finish off with a 
layer of noodles, put some margarine on top and 
bake in a moderate oven until a golden brown. 

Time: 3 hour. Sufficient for 4 persons. 


APPLES IN JACKETS 


INGREDIENTS : 
4 ozS Margarine 1 reconstituted powdered 
5 tablespoonfuls flour egg 
2 tablespoonfuls sugar about 4 apples 
a little jam 


Method : 
Make pastry from margarine, flour, sugar and 
egg. Roll it out thin and cut into square pieces, 
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so that each piece should be large enough to cover 
an apple. Peel the apples, core them and fill them 
with a little jam. Roll a piece of pastry round each 
apple and pack them tightly in a greased fireproof 
dish. Bake in oven for about 1 hour. 


BAKED APPLES WITH CORNFLAKES 


INGREDIENTS ; 
2 breakfastcupfuls corn- 1 dessertspoonful _ sul- 
akes tanas 
1 lb, apples top of 1 pint milk 
sugar to taste I oz. Margarine 
Method : 


Peel, core and slice the apples into rings. Place 
half of the cornflakes into a greased fireproof dish 
and cover with a layer of apples. Sprinkle with 
sugar and sultanas and cover with the rest of the 
cornflakes. Pour cream over it and bake in a hot 
oven for 20 minutes. 

Sufficient for 3-4 persons. 


APPLES WITH VANILLA SAUCE 


INGREDIENTS : 
2 lbs. apples I pint milk 
2 eggs vanilla essence 
1 teaspoonful flour sugar to taste 
Method : 


Peel the apples, cut into four and core. Cook in 
very little water and place in a fireproof dish. Pour 
over the following sauce: mix the yolks of the 
eggs (or 2 powdered eggs) with the flour and 


Go 


gradually add the hot milk. Flavour with vanilla 
essence and sugar to taste. If shell eggs are used, 
beat the whites and spread over the top. Placeina 
moderate oven for 10 minutes. 

Sufficient for 4 persons. 


COATED APPLE RINGS 


INGREDIENTS : 
pancake mixture ‘ sugar 
apples margarine 

Method : 


Peel and core the apples, cut into rings. Sprinkle 
with sugar to taste. Dip them into sweetened 
pancake mixture. Fry in hot margarine on both 
sides until a golden brown. Serve hot and sprinkle 
with castor sugar. 


COLD SEMOLINA PUDDING 


INGREDIENTS :° 
3 tablespoonfuls sugar 3 tablespoonfuls semolina 
I pint milk top of 1 pint milk 
pinch of salt 
Method : 


Brown the sugar in a saucepan, add the milk 
gradually. Season with a pinch of salt and bring 
to the boil. Add the semolina very slowly, stirring 
all the time. Cook for 5 minutes. Let it cool and 
whip the top of the milk as thick as possible. Mix 
with the cold semolina. Put in a mould previously 
rinsed with cold water and let it freeze. te with 
cold fruit juice or with custard. 
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CAKES 
SPONGE CAKE WITHOUT SUGAR 


INGREDIENTS : 
6 tablespoonfuls dried 3 tablespoonfuls golden 
ege syrup 
8 tablespoonfuls water 1 coffeespoonful baking 
4 tablespoonfuls plain powder 
flour I Oz. Margarine 
Method : 

Mix 4 tablespoonfuls of egg powder with 4 table- 
spoonfuls of water. Add the melted margarine 
and gradually stir in the golden syrup. Add 1 table- 
spoonful of water and 1 tablespoonful of flour 
alternately until the above quantities of both are 
mixed in. Add baking powder. Grease and flour 
a baking tin, place mixture in tin and bake in a 
hot oven for 20 minutes. 


CHOCOLATE CAKE 


INGREDIENTS : 
2k ozs. margarine 24 ozs. plain flour 
a tablespoonfuls sugar 1 oz. grated chocolate 
3 reconstituted powdered baking powder 
eggs vanilla essence 
Method : 


Cream the margarine, sugar and eggs and beat 
for about $ hour. Add the flour and chocolate 
and mix it well for a few more minutes. Finally 
stir in a little baking powder and a drop of vanilla 
essence. Bake in hot oven for about 20 minutes. 


APPLE STRUDEL 


INGREDIENTS : 
6 ozs. margarine 1 tablespoonful sugar 
8 ozs. flour 1 lb. apples 
I reconstituted powdered _ sultanas 
CRS cinnamon 
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Method : 

Make pastry from margarine, flour, sugar and 
egg, roll out half of it and put in baking tin. Cover 
with sliced apples, sprinkle with cinnamon, sultanas, 
a little sugar or jam, then cover with other half of 
pastry rolled out thinly. Bake in hot oven for 
+ hour, cut into squares and take out of tin while 
still hot. 


MACAROON TART 


INGREDIENTS :° 
short pastry 1 teacupful semolina 
jam 1 reconstituted powdered 
1 teacupful sugar egg 
almond essence 3 ozs. Margarine 
Method : 


Line the sandwich tin with short pastry. Spread 
jam over it and fill with mixture creamed together 
from all the above ingredients. Bake in fairly hot 
oven for over 20 minutes. 


CHOCOLATE ROLL 


INGREDIENTS :° 
6 ozs. margarine 1 tablespoonful sugar 
8 ozs. flour the top of 1 pint of milk 
I reconstituted powdered __ pinch of salt 


€8s 
Filling : Chocolate powder and sultanas, according 


to taste. 
Method : 

Work all ingredients together, if necessary add a 
little extra milk. Roll out fairly thin and sprinkle 
with chocolate powder or cocoa mixed with sugar, 
and some sultanas. Roll it up, smear top with egg 
and place in hot oven for $ hour. 
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BISCUITS 
VANILLA CRESCENTS 


INGREDIENTS : 
4. ozs. Margarine 2 ozs. vanilla sugar 
6 ozs. flour 2 ozs. grated almonds or 
semolina 
Method : 


Mix all the ingredients well together, then shape 
by hand into small crescents and dry in low oven 
for $ hour. They should not be crisp when taken 
out of oven.. Roll them in castor sugar while still 
hot. —_—__——- 
ISCHL BISCUITS 


INGREDIENTS ; 
6 ozs. flour 3 ozs. sugar 
6 ozs. margarine 3 ozs. almonds or semolina 


almond essence 
Filling : jam or chocolate spread. 


Method : 

Make pastry from above ingredients, roll out 
fairly thin and cut into round biscuits. Bake in 
moderate oven for 20 minutes. Stick two together 
with jam or chocolate spread. If possible, cover 
with melted chocolate. 


CRUMB CAKE 
INGREDIENTS :; 
8 ozs. flour 4 ozs. sugar 
6 ozs. margarine pinch of salt 
Method : 


Sift the flour and salt into a bowl, add the sugar, 
then rub in the margarine till the mixture resembles 
breadcrumbs. Turn out into a greased baking tin 
and hurl all over the tin. The mixture should be 
nearly half an inch thick in the tin. Bake in 
moderate oven for 20 minutes. When half done, 
take out of oven and cut into squares, then put 


back and finish baking. 


